
Herbed Turkey Burger 

 
 
Ingredients 

1 cup onion, minced 

2 Tbsp. olive oil 

4 garlic cloves, minced 

2 lbs. ground turkey 

1 tsp. salt 

1 tsp. black pepper 

1/2 cup parsley, chopped 

1 Tbsp. fresh rosemary, minced 

1 Tbsp. fresh sage, minced 

2 tsp. fresh thyme, chopped 

Sandwich buns, toasted if desired 

Desired toppings and condiments 

 



Directions 

Sauté minced onion in olive oil for 4 minutes over medium heat. Add garlic and sauté for 

1 minute. Remove pan from heat. Transfer onions, garlic, and oil to large bowl to cool. 

  

After mixture is cool, add ground turkey, salt, pepper, and herbs into bowl. Gently mix 

until well combined using your hands. Form meat into patties, using your fingers to shape 

a slight indentation into the middle of the patties.   

  

Prepare hot grill or cast-iron frying pan. If using grill, coat grates with a little vegetable 

oil. With frying pan, add oil. Heat patties until cooked through (165° F if using a meat 

thermometer).  

  

Serve with toasted buns and your favorite toppings and condiments. Makes 8 turkey 

burgers. 

 


